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 Objectives : 
1. To acquaint the students in the field of solar energy utilization for vegetable drying.
2. To acquaint the students for different aspects of solar dryer and their operations. 

3. To estimate the cost operations of different vegetables dried in solar dryer. 

4. Economic analysis of different solar dryers for drying of vegetables. 

 Outline of the Course: 
· The students will be trained to use solar drying technologies for vegetable drying. 
· Different dryers based on solar energy for the drying and dehydration of different vegetables will be taught to the students. 
· The commercial aspects of solar dryers for drying of locally available vegetables will be taught to the students 
· Different type of solar dryers like force/ natural convection, Direct/Indirect, Walk in type etc will be techno economically evaluated for commercial drying of vegetables. 

Credit hours and Syllabus

	SN
	Contact Units
	Particulars of lecture /Practical’s

	A
	
	Basic of solar drying technology for vegetables

	1
	03
	Basic drying theory and its important

	2
	03
	Drying technologies, their merits and demerits. Different type of dryers available in market

	3
	03
	Basic theory of solar drying, its advantages and disadvantages

	4
	03
	Different type of solar dryers. Comparison with other drying technologies in term of economical values

	5
	03
	Study of different vegetables, potential, availability, utilization, losses during handling, storage period etc. 

	6
	05
	Study of drying and dehydration of different vegetables available in commercial market.

	B
	
	Evaluation for different solar dryers for vegetable drying

	
	05
	Evaluation of natural convection cabinet type of solar dryer 

	
	05
	Evaluation of forced circulation cabinet type of solar dryer

	
	05
	Evaluation of natural convection direct type of solar dryer 

	
	05
	Evaluation of forced circulation indirect type of solar dryer

	
	05
	Evaluation of solar tunnel dryer 

	C
	
	Quality evaluation of dried vegetable samples 

	
	10
	Quantification of dried products and their quality evaluation in term of colour, taste, texture etc.

	
	05
	Economical evaluation of solar dried vegetables

	D
	
	Production of different dried vegetables 

	
	35
	Production of different dried vegetables using different solar dryers Viz;

Direct type solar cabinet dryer 

Indirect type solar dryer

Solar tunnel dryer etc

	E
	
	Sales and Marketing of dried vegetables 

	
	02
	Training and tips from experts

	
	02
	Trial sales demonstrations

	
	02
	Exhibition and sale

	
	10
	Field sale and marketing

	F
	
	Report preparation and Examinations 

	
	04
	Report preparation

	
	01
	Evaluation 

	
	Total=120 units
	


*01 contact unit = 3 hrs
1

